What\u27s Happening: February 3, 2014 by Maine Medical Center
If you eat at the Impres-
sions Café at Bramhall on a 
regular basis, you’ve proba-
bly noticed some changes 
recently: the deep fryer is 
gone, the candy is gone, and 
the salad bar is bigger and 
― by all accounts ― better. 
 
“The trend nationally is to 
encourage healthy eating, 
and what better place to do 
that than in a hospital,” says 
Kevin O’Connor, Director 
of Nutrition Services. “This 
is part of our responsibility 
as health care providers.” 
 
The Nutrition Services 
team has been making 
healthy changes for just 
over a year, under the 
guidelines of the Hospital 
Healthy Food Initiative 
(HHFI). The HHFI was 
created by the Partnership 
for a Healthier America 
(PHA), a bipartisan non-
profit that works in con-
junction with First Lady 
Michelle Obama’s Let’s 
Move! initiative and devoted 
to solving the nation’s 
childhood obesity crisis. 
 
The HHFI guides hospitals 
through a four-year plan 
toward delivering nutritious 
options to meet the needs 








beverage and food 
options 
 
The PHA sets rigorous nu-
trition standards. For exam-
ple, by 2015, 60 percent of 
the Café’s entrees must 
have less than 525 calories, 
less than 10 percent calories 
from saturated fat, have less 
than 600 mg. of sodium, 
and no trans fats. 
 
“It’s challenging because 
you’re working to add meal 
options to the menu that 
have whole grains, lower 
sodium, and lower fat, but 
also lots of flavor,” Kevin 
says. 
 
Customers can be very par-
ticular about food, and 
don’t like to see menu 
changes. Add to that dietary 
restrictions and allergies, 
and this becomes an enor-
mous undertaking. 
 
Kevin turned to his cus-
tomers for help. Hundreds 
of MMC employees com-
pleted a comprehensive sur-
vey about cafeteria food. 
For the most part the re-
sults were not surprising. 
No one wanted to see their 
favorite foods disappear 
from the menu, but almost 
everyone requested more 
healthy options and a better 
salad bar.  
 
“We added innovative vege-
table options such as roast-
ed cherry tomatoes and 
roasted Brussels sprouts,” 
says Kevin 
 
And it’s worked. Salad bar 
sales went up 30 percent 
after just one month. 
 
 “Most of the feedback has 
been very positive,” Kevin 
says. “By utilizing the sur-
vey results, we’ve given cus-
tomers what they want, 
while adhering to the HHFI 
standards.”  
 
In addition to new food 
options, candy racks were 
removed, fried chips were 
replaced with baked, and 
fresh fruit is now more ac-
cessible. Pre-packaged sal-
ads make it easy for busy 
employees to grab a healthy 
meal on the go. Child and 
adult wellness meals that 
meet certain low-fat and 
low-calorie standards are 
offered daily. 
 
Kevin says, “One brand 
new item that everyone is 
excited about is a brownie 
that’s made of black beans. 
It’s very healthy and tastes  
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Kevin O’Connor, Director of Nutrition Services, stands by the 
salad bar in the Impressions Café. 
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“Café Healthy Food” 
from front 
 
So, what’s next? Nutrition 
and calorie labeling of all 
offerings is a high priority 
“to help make the healthy 
choice an easy one,” says 
Kevin. There will also be 
an increase in the amount 
and variety of healthy bev-
erages. But don’t worry, 
Kevin adds — soda will 
not be removed from the 
Café. 
